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OMELETS  THAT  ARE  DIFFERENT 

If  you  want  to  surprise  your  family,  try  using  fruit  juices  or  vege- 
table juices  in  place  of  milk  in  making  an  omelet.     The  acid  of  tomato  juice 
helps  to  hold  up  the  egg  foam  and  makes  it  more  tender;  and  the  red  color  of 
the  tomato  gives  the  omelet  a  pink  cast. 

Omelets  make  a  pleasing  "background  for  left-over  foods.    You  may  like 
to  add  finely  chopped  ham  or  "bacon.     Chopped  cooked  vegetables,  such  as  carrots, 
string  beans,  or  broccoli,  will  give  color  as  well  as  variety.     Many  like  to 
spread  the  omelet  with  jelly  or  pour  jelly  or  jam  over  the  top.     Others  use  a 
bit  of  fresh  omelet  herbs  such  as  chives,  basil,  marjoram,  or  thyme,  or  a  gen- 
erous pinch  of  dried  herbs  for  seasoning. 

For  an  omelet  with  more  body,  a-dd  medium  white  sauce,  using  l/2  to 
3/4  cup  for  a  6-egg  omelet.     One  tablespoon  of  peanut  butter  for  each  egg  adds 
a  distinctive  rich  flavor  and  gives  body  to  omelets.    Blend  it  thoroughly  with 
the  egg  yolks  before  you  fold  the  mixture  into  the  beaten  whites. 

For  an  unusual  Chinese  omelet  use      cup  of  mixed  shredded  raw  vege- 
tables such  as  onion,  green  pepper,  and  celery  or  bean  sprouts  to  each  egg.  The 
raw  vegetables  will  be  quick-cooked,  oriental  fashion,  in  the  omelet. 

To  make  a  fluffy  omelet  more  fluffy,  use  fresh  eggs  at  room  tempera- 
ture. You  will  also  have  a  little  more  foam  if  you  add  salt  to  the  egg  whites 
as  you  start  to  beat  them.    A  pinch  of  cream  of  tartar  or  J  teaspoon  of  lemon 

juice  added  to  the  whites  when  the  beating  is  well  along  will  also  help  to  hold 
up  the  fluff,  just  as  is  done  in  angel  cake  making.  Measure  quantities  and  use 
one  tablespoon  of  liquid  to  each  egg. 
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